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Product# MF 5109 MD  

Product name Clean Fried Egg 

GTIN# 10786294510995 

Product description IQF, precooked, 1.4 oz., clean labeled Fried Egg Patties 

Piece weight 1.4 oz. (39.7g)    min: 36.1g  target: 39.7g  max 43.7g 

Product dimensions  Diameter: 3.25” +/- 0.25” 

Ingredients: Egg Whites, Egg Yolks, Salt, Citric Acid. 

Allergens: CONTAINS: EGG 

Country of origin statement Product of USA 

RTE statement: this product has undergone a kill step consisting of cooking to a minimum internal 
temperature of 170F and is considered Ready-to-Eat. 

Kosher status Non-kosher 

CN/ PFS information Not applicable 

 
Nutritional information 

Unrounded 100g Nutritional 

 
 

Calories 132.42 kcal 

Calories from Fat 72.28 kcal 

Calories/ Sat Fat 25.63 kcal 

Protein  12.34 g 

Carbohydrates 1.62 g 

Dietary Fiber 0 g 

Total Sugars 0.66 g 

Added Sugar 0 g 

Total Fat 8.03 g 

Saturated Fat  2.85 g 

Mono Unsaturated Fat 3.5 g 

Poly Unsaturated Fat 1.25 g 

Trans Fatty Acids 0 g 

Cholesterol 323.48 mg 

Vitamin A 113.59 RAE (mcg) 

Vitamin A 429.92 IU 

Vitamin C 0 mg 

Vitamin D 1.61 mcg 

Calcium 43.42 mg 

Iron 0.87 mg 

Phosphorus 126.76 mg 

Potassium 146.41 mg 

Sodium 238.52 mg 

Water  76.78  
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Shelf life and storage information 

Storage requirements Store in freezer at 0 °F max 

Shelf life (frozen) 18 months from day of manufacture 

Customer requirements DO NOT SHIP ANYTHING OLDER THAN 60 DAYS. 

Code dating production date is printed above or below case label. 

MM/DD/YY YDDD HH:MM 
MM/DD/YY = production date in calendar format 
YDDD = Julian date   Y= last digit of year    DDD = day of the year 
HH:MM = Military time 

01/20/2025  5020  00:00 

Case label 

 

Packaging information 

Packaging Poly lined corrugated case 

Case Dimensions (OD) 13.0” L x 11.75” W x 7.625” H 

Pieces per case 180 

Net case weight 15.75 

Gross case weight 16.75 

Pallet information 

Cases per pallet 84 

TI x HI 7 layers of 12 

Pallet pattern 
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MICROBIOLOGICAL STANDARDS 

TEST LIMITS METHOD 

Coliforms Less than 10/g BAM 4, 8th 

Total Plate Count <10,000/g BAM 3, 8th 

E. coli Negative AOAC 990.11 

Salmonella Negative/25 g AOAC 2016.01 

Yeast & Mold Less than 10/g AOAC 995.21 

Coagulase positive Staphylococcus Negative Isogrid Filtration 

Listeria Monocytogenes Negative /25g AOAC 2016.08 

 

Allergens In product Same production line Used/ stored in plant 

Egg Yes Yes Yes 

Milk  No Yes Yes 

Soy (Excludes RBD Oils) No No Yes 

Wheat No No Yes 

Peanut No No No 

Tree Nut (Including Coconut) No No No 

Fish No No No 

Shellfish No No No 

Sesame No No No 

Sensitivities    

Corn No Yes Yes 

Cinnamon No No Yes 

Artificial/ FD&C Colors No Yes Yes 

Other Added Coloring No Yes Yes 

Artificial Flavors No Yes Yes 

Artificial Sweeteners No No No 

Preservatives No Yes Yes 

Added Msg No No No 

Mustard No No No 

Sulfites No No Yes 

Celery No Yes Yes 

Legume / Lupin No No No 

Buckwheat No No No 

Tomato No No No 

Pork Products No No No 

 

Bioengineered statement: This product does not contain BE ingredients 

BE crops None 

GMO statement This product does not contain GM ingredients 

GM crops None 

 
Change log 

12/8/23 C. Bull   

Updated 12/20/23 C. Bull   

Revised 1/2/24 C. Bull   

Updated 5/21/25 VM   

 


